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may contain only those diluents that
are suitable and that are listed in this
subpart as safe for use in color additive
mixtures for coloring foods.

(b) Specifications. (1) Synthetic iron
oxide for human food use shall conform
to the following specifications:

Arsenic (as As), not more than 3 parts per

million.

Lead (as Pb), not more than 10 parts per mil-
lion.

Mercury (as Hg) , not more than 1 part per
million.

(2) Synthetic iron oxide for dog and
cat food use shall conform to the fol-
lowing specifications:

Arsenic (as As), not more than 5 parts per

million.

Lead (as Pb), not more than 20 parts per mil-
lion.

Mercury (as Hg), not more than 3 parts per
million.

(c) Uses and restrictions. (1) Synthetic
iron oxide may be safely used for the
coloring of sausage casings intended
for human consumption in an amount
not exceeding 0.10 percent by weight of
the finished food.

(2) Synthetic iron oxide may be safe-
ly used for the coloring of dog and cat
foods in an amount not exceeding 0.25
percent by weight of the finished food.

(d) Labeling requirements. The label of
the color additive and any mixture pre-
pared therefrom intended solely or in
part for coloring purposes shall con-
form to the requirements of §70.25 of
this chapter.

(e) Exemption from certification. Cer-
tification of this color additive is not
necessary for the protection of the pub-
lic health, and therefore batches there-
of are exempt from the certification re-
quirements of section 721(c) of the act.

[42 FR 15643, Mar. 22, 1977, as amended at 59
FR 10578, Mar. 7, 1994]

§73.250 Fruit juice.

(a) Identity. (1) The color additive
fruit juice is prepared either by ex-
pressing the juice from mature vari-
eties of fresh, edible fruits, or by the
water infusion of the dried fruit. The
color additive may be concentrated or
dried. The definition of fruit juice in
this paragraph is for the purpose of
identity as a color additive only and
shall not be construed as a standard of

§73.260

identity under section 401 of the act.
However, where a standard of identity
for a particular fruit juice has been
promulgated under section 401 of the
act, it shall conform to such standard.

(2) Color additive mixtures made
with fruit juice may contain as
diluents only those substances listed in
this subpart as safe and suitable in
color additive mixtures for coloring
foods.

(b) Uses and restrictions. Fruit juice
may be safely used for the coloring of
foods generally, in amounts consistent
with good manufacturing practice, ex-
cept that it may not be used to color
foods for which standards of identity
have been promulgated under section
401 of the act, unless the use of added
color is authorized by such standards.

(c) Labeling. The color additive and
any mixtures intended solely or in part
for coloring purposes prepared there-
from shall bear, in addition to the
other information required by the act,
labeling in accordance with the provi-
sions of §70.25 of this chapter.

(d) Exemption from certification. Cer-
tification of this color additive is not
necessary for the protection of the pub-
lic health, and therefore batches there-
of are exempt from the certification re-
quirements of section 721(c) of the act.

[42 FR 15643, Mar. 22, 1977, as amended at 60
FR 52629, Oct. 10, 1995]

§73.260 Vegetable juice.

(a) Identity. (1) The color additive
vegetable juice is prepared either by
expressing the juice from mature vari-
eties of fresh, edible vegetables, or by
the water infusion of the dried vege-
table. The color additive may be con-
centrated or dried. The definition of
vegetable juice in this paragraph is for
the purpose of identity as a color addi-
tive only, and shall not be construed as
a standard of identity under section 401
of the act. However, where a standard
of identity for a particular vegetable
juice has been promulgated under sec-
tion 401 of the act, it shall conform to
such standard.

(2) Color additive mixtures made
with vegetable juice may contain as
diluents only those substances listed in
this subpart as safe and suitable in
color additive mixtures for coloring
foods.
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